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(71) We, CUMBERLAND PACKING 
CORP., of 2, Cumberland Street, Brooklyn, 
New YorK 11205, United States of America, 
a corporation organised and existing under the 
laws of the State of New Yoi*, United Stales 
of America, do hereby declare die invention, 
for which we pray that a patent may be 
granted to us, and the method by which it is 
to be performed, to be particularly described 
in and by the following statement: — 

The use of artificial sweeteners in place 
of sugar for the reduction of caloric intake, for 
medical reasons and for simple dietary reasons, 
is well known. The most common artificial 
sweeteners are the sacdiarines and the cyda- 
mates (which latter are sold under the trade- 
ma^ "SucaryH. 

Both of tihe above groups of substances 
are much sweeter than sugar and have no 
caloric value. However, both of the groups 
of substances suffer from the disadvantage of 
leaving a bitter after-taste in the mouth of the 
user and very often a saccharine and a cyda- 
mate are used together in order to lower the 
degree of bitter aftertaste of tibe sweeteners. 

The cydamates have about 30 times the 
sweetening power of pure sugar (when refer- 
ring to sugar what is meant always is a normal 
cane sugar or beet sugar which is used com- 
mercially for sweetening and which actually 
consists mainly of sucrose). 

The sacdiarines have a much higher degree 
of sweetening power, namely 300 times the 
sweetening power of sugar. The sacdiarines, 
however, have an even greater bitter aftertaste 
than the cydamates, and the saccharines are 
most often not used alone, but rather in admix- 
ture widi a cydamate. Recently there have 
been reports that - the ^_cydam|tes have 
undesired physiological side dBfects, and inde^ 
legislation has recently been introduced pro- 
ybiting the use of cydamates as artificial 
sweeteners in food and soft drinks. This legis- 
lation was introduced in view of reports which 
indicated that a certain percentage of people 
metabolize the cydamates into cancer-pro- 
ducing compounds wtddx cause cancer of the 
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liver and kidney. Other reports indicated that 
the cydamates have an undesired effect on the 
chromosomes so that it is believed that the 
cydamates could have a potentially bad effect 
on future offspring. Moreover, further reports 
indicated that cyc&mates migjit have an effect 
on pregnant women which would undesirably 
affect the fetus. 

As a result of such legislation it has been 
necessary to provide artifidal sweetening 
products which do not contain cydamates. 
Such products preferably should not have 
die undesired bitter aftertaste of saccharine. 

A composition comprising saccharine, lac- 
tose and cream of tartar powder is known for 
achieving satisfactory sweetening using 
saccharine alone has the artifidal sweetener, 
without bitter aftertaste. However, such 
product contains calories because of the 
presence of lactose and in fact the equivalent 
of two teaspoons of sugar would contain about 
three calories. While this is of course extremdy 
litde as far as calories are concerned, three 
calories are undesirable, particularly in the 
case of diabetics who might use large amounts 
of sweetening and who would not wish to 
upset their carbohydrate intake in any way. 

Generally speaking, in accordance with the 
present invention, a sweetening composition is 
provided comprising a sacctoine artificial 
sweetener, giucono ddta lactone, sodium 
£^uconate and/or potassium gluconate and 
cream of tartar powder (potassium bitartrate). 
This composition avoids the bitter aftertaste of 
the saccharine which would occur using 
saccharine alone as the artificial sweetener, 
and at the same time provides no calories so 
that the composition can be used freely by 
diabetics.™ _ _ _ _ _ 

It is accordingly a primary objea of ffie 
present invention to provide a sweetening 
composition which contains only a saccharine 
as Ae artifidal sweetener but does not have 
any bitter aftertaste of the saccharine and also 
has no calories whatsoever, so that die same 
can be used foeely by all persons wishing 
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to reduce their caloric intake and with all types 

"Sus'yet a further object of the present 
invent! n to provide compositions of a 

5 saccharine, gtacono delta lactone, sodium 
gluconate and/ r potassium gl™^^ and 
S^. of tartar powder which have n 
imdesired bitter aftertaste and which can be 
used with an types of food while providmg 

10 only a sweetening effect on food which IS akm 

to that of natural sugar. 

It is another object of the presoit mvm- 
tion to provide a cydamate-ftce, calorie-free, 
sodium-free sweetening composition whidi ^ 

15 thus be used by all persons, mcludmgdiabeti^ 
and those with high blood pre^ and wkdi 
nevertheless has no undesired bitter sfteitasm. 

The term "saccharine artificial sweetener- 
as used througjiout the specification and claims 

20 of this case is meant to refer to saccharme 
itself and the salts thereof such as sodium 
saccharine, potassium saccharine, calcmm 
saccharine, etc 
In accordance with the present invention, 

25 the saccharine artificial sweetener is mixed 
widi the cresm of tartar powder and with the 
glucono delta lactone and sodmm gluconate 
^d/or potassium gluconate in a rano of one 
part of saccharine artificial sweetener to 

30 i/g— 5 parts of cream of tartar powder (most 

parts), with V-10P^°f 
sodium ^neonate and/or potassium Sjuf^^^ 
(most preferably 3-7 parts) and wrdi 3--^^^^ 
iarts of glucono delta lactraie (naost prefer- 

35 5— 10 parts). All parts herem are parte 
bv weight. When these components are med 
in thesTproportions, the most desned effect 
of sweetn^ approaching that of naiiiral sugar 
without any bitter aftertaste and without any 

40 undesired effect on any food pr bever^ to 
whidi the sweetening composition IS used, are 

obtained. , 

The present invention provides the posi- 
bility of having a cydamate-fcee, calone-free, 

45 sodium-ficee artificial sweetening compositicm 
without any bitter aftertaste. Such composi- 
tion comprises, in the same proportions as 
indicated above, the use of potassim 
saccharine or calcmm sacchanne as the 

50 saccharine artificial sweetener, i^us glucono 
delta lactone plus potassium gluconate as the 
soluble gluconic add salt, plus cream ot 
tartar (potassium bitartrate). 
It should be noted ffiat all of the com- 

55 nnnents o f the c omposition of this mraition 
must be used in combination m order to 
achieved the desired results. Thus, the use of 
ducono delta lactone alone or even glucono 
^ta lactone plus the gluconate (e.g. sodium 

60 eiuconate and/or potasshim glucoMte) witii 
^ saccharine artificial sweetener, the lesult- 
ine composition cannot be used for the 
sweetening of milk or milk products because of 
a danger of curdling. Furthermore, die 

65 sweetening of coffee, tea or any other dnnk 



containing tannic add and/or caffdne camiot 
be accomplished with such composmon with- 
out causing discoloration. 
On die other hand, if cream of tartar powder 

alone is used with the sacdiarmc artifiaal /u 
sweetener, it is not possible to mad: the bitcor 
aftertaste of *e sacdiarine. It is only 1^ 
using the cream of tartar powder together witn 
the gluconate and the glucono ddta lactone m 

the proportions indicated abov^ that It IS 
sible to obtam a complete maskmg of m mtier 
aftertaste of the saccharine without adversely 
affecting die taste of any f ood bcyei^ 
to whidi the composition IS apphedwhfle stm 

obtainmg a sweetening composition which is w 
entirdy free of calories. ^ 

The following examples are given to furmer 
illustrate the present invention. 

The scope of the invention is not, however, 
meant to be limited to die spedfic details of 85 

the examples. 

Example 1 

15 lbs. of glucono delta lactone, 5 lbs. of 
sodium gluconate, 1 lb. of soluble sacdianne 
and 2 lbs. of potassimn bitartrate are ^ 
thoroughly and uniformly mixed. 

The resulting mixture is many tunes as 
sweet as natural sugar so tiiat a smaU amou^ 
tiiereof canbeusedinplaceof sug^^togi^ 
a sweetening effect witiiout proving any ^ 
calories. Approximatdy 1 gram of Ae com- 
position wiU give tiie sweetenmg effect of two 
^spoons of sugar. This composition can be 
Tised to sweeten beverages or m cookmg, m 
aU quantities even tohighly sweeten be^^rages, 1^ 

mthout causing any bitter aftertaste and wtii- 
out adversdy affecting tiie taste of die food 
or beverage to which it is applied. 

Example 2 

A sweetening composition is prepared as 103 
in Ej^pie 1, however using 5 Ibs- of potas- 
shim duconate, 5. lbs. of ghicono delta lactone 
1 lb. of saccharine and 1/2 lb. of potassium 

^^l^^imatdyl gram of the above product HO 
gives tiie sweetenmg power approxunatmg that 
of two teaspoons of sugar- 
Example 3 

A composition is prepared as in Example 
1, however, using 6 lbs. of glucono delta 115 
lactone, 4 lbs. of sodium gluconate, 10 oz. of 
sodium saccharine and 2 oz. of potassium 
bitartrate. . 

Each gram of tiie above product gives 
approximately tiie sweetening power of two Ui) 
ti^oom of sugar. The product contams no 
calories. 

Example 4 

A sweetening composition is prepaed as in 
Example 1, however using 3 Ite. of glucono 125 
ddta lactone, 8 lbs. of sodium gluconate, l/Z 
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Ih. of saccharine, and 1 lb. of potassium 
bitartrate. 

Approximately 0.5 grams of the above 
product is used to obtain the sweetening of two 
5 teaspoons of ordinary sugar. 

Example 5 

A sweetening composition is prepared as in 
Example 1, however using 300 lbs. of glucono 
delta lactone, 200 lbs. of potassium gluconate, 
10 36 lbs. of calcium saccharine and 6 lbs. 4 
ounces of potassium bitartrate. 

This composition contains no carbohydrates, 
no calories, no cydamates and no sodium. 
Ai^proximalely 0.024 ounces of the above 
15 product is used to obtain the sweetening 
equivalence of two teaspoons of ordinary sugar. 

Any of the above compositions may be 
used for die sweetening of beverages, in baking, 
preparing cooked fruits, in cooking and in 
20 making candies. 

WHAT WE CLAIM IS: — 
1. A sweetening composition consisting 
essentially of a sacdiarine artificial sweetener. 



glucono delta lactone, sodium gluconate and/ 
or potassium gluconate, and cream of tartar 25 
powder (potassium bitartrate), in proportions 
by weight of 3 — 15 parts of glucono delta 
lactone, 2 — 10 parts f sodium gluconate and/ 
or potassium gluconate, and 1/8 — 5 parts of 
potassium bitartrate per each part of saccharine 30 
artificial sweetener. 

2. A sweetening composition as claimed in 
daim 1 wherein the proportions of the com- 
ponents are 5 — 10 parts of glucono delta 
lactone, 3 — 1 parts of sodium gluconate and/ 35 
or potassium gluconate, and 1/6 — 2 parts of 
potassium bitartrate per each part of saccharine 
artificial sweetener. 

3. A sweetening composition as claimed in 
daim 1 wherein said saccharine artificial 40 
sweetener is saccharine^ sodium saccharine, 
potassium saccharine or caldum saccharine. 

4. A sweetening composition as claimed in 
daim 1, snbstantiaJly as herembefore described 
with reference to the Examples. 45 
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